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■S> Orange juice-containing beverage. 



'£,> An orange juice containing beverage is disposed, wherein the orange juice component has a brixacid ratio 
cf 'rom 11 tc 13. and an iso-citric acid content of at ieast 110 mg/l of the orarge iu:ce component. 

The orange juice component is cbtamec by mixing two naturally occurring orange juces. iyc;ca:ly ear:y- 
season and ;ate-season, respectively. 
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ORANGE JUICE CONTAINING BEVERAGE 



Background of the Invention 



5 The present invention rebates to a beverage which comprises an orange .uice component which ccuid 

make up from 10% to 100% of the beverage. Such beverages include soft drinks containing about 10% 
orange juice; so called nectars containing on the order of 50% orange juice, and cf course processed 
orange fruit. As compared to freshly squeezed orange juice, processed orange juice has a deficiency m 
flavour impact. This deficiency is even more pronounced if the orange juice is used in ciiuted form as n the 

iq so called nectars or in soft drinks. It has been proposed to separate volatile flavour components from the 
orange juice prior to the main orocessing of the orange juice and reblending these voiatiles afterwards. 
These processes are by their rature expensive. In any event it is desirable to runner boost the flavour 
impact of orange juice containing oeverages, particularly orange juice containing oeverages tha r utilize 
orange juice at reduced levels (e.g. 50% cr 10%). 

r 5 It is ;herefore an object of the present invention to provide a beverage whicn comorises a orccessea 

orange juice component having an increased flavour impact. It is a further object of this invention to provide 
orange juice containing beverages which employ the orange juice component at levels in the range of from 
10% to 100%, preferably from 10% :o 50%. 

20 

Summary of the invention 

The oresent invention relates tc a beverage comprising an orange juice component which makes uo 
25 from 10% to 100%, preferably from 10% to 60%. of said beverage. The orange juice component of the 
beverage has a Brix/acid rat : o cf from 1 1 to 13 and an iso-citric acid content of at least 110 .Tig/: of the 
orange juice component. 

The orange juice component of the beverage of this invention is ootained by blending a first orange 
:uice having a Brix/acid ratio smaller than 10 and an iso-citric acid content of at least 130 mg/l with a 
jo second crange juice having a Brix/acid ratio of greater than 1 1 and an iso-citric acid content cf less than 
100 mg/f. In a preferred embodiment the orange juice component of the beverage has a c;tnc acid content 
of at least 10 g/l and is obtainec by blending a first orange juice having a citric acid content of at ieast 12 
g/l and a second crange juice having a citric acid content of less tnan 9.5 g/l. 

35 

Detailed Description of the Invention 



The present invention relates to beverages containing an orange juice comooner.t. The orance ;uice 
■to component cf the beverages of this 'nventicn is characterized in that it has a Brixacid ratio or from 1 1 to 13 
and an iso-citric acid content of at least 1 10 mg'l of the crange juice comconent. 

A Brix/acid ratio of from M to 13 is net at a.l uncommon for an orange juice. In fact sucn Brix/acid ratics 
are more or less indicative of a good quality orange juice. By the same token, an iso-citric acid content cf 
110 mg/l or more is not uncommon for a natural crange juice, be it consideraoly higher than the target 
45 value cf 90 mg/l. :t is believed, however, that iso-citric acd levels in excess of 110 mg/l are oniy found n 
natural orange juice having a Brix/acid ratio of !ess than 11, with a possible exception of Israeli Shamouti 
oranges. 

The crange juice component of the beverages of this invention are obtained by oiending two different 
orange jutces. The first orange juice has a Brix/acid ratio of less than 10 and an iso-citric ac:d content cf 
50 130 mg/l or greater; the second orange juice nas a Brixacid ratio greater than 11 and an iso-citric acid cf 
less than 100 mg/ 1 . In practical terms this means that the f irst orange juice is cctamea from crances that are > 
Harvested in the early harvest season whereas the second oranges are obtained frcm oranges that a-e 
harvested in the ate harvest season. The first orange juice would be considered as being cf ve^y cccr ; 
Quality as its Brixacic ratio is smaller than what is normally considered accectaoie anc its isc-c:r;c ac:d .s 
greater than what is censtcered acceptaole. Yet. when tnis eariy-season ; uice is mixed with an aoccorate 
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arrourt of ^ate-season juice, a cierd -s obtained wuch has very good taste characteristics ard has a favour 
impact :hat is greater than that of natural orange juice. This makes :he orange juice blend pancuiary 
suitable for use as the orange juice component in a soft drink whicn contains about 10% cange juice, or m 
a nectar which contains about 50 o/ o orange juice. In a p-eferrec emccdimert of the nvention the orange 
jjice comocnent has a citric actd content of at least 10 g/l and is preferably obtained by blending a first 
orange juice navmg a citric acid content cf at least 12 g/l and a second orange juice having a citric ac:c 
content ess than 9.5 g/l. 

Although it may be pcssible to ootain an orange juice having the above oomoosition characteristics by 
simoiy adding tso-citnc aed and, octicna:ly citric acid tc a natural singie cut orange juice, it s believed that 
the early-season and late-season juices bring in flavor components, which escape analysis, but which 
significantly contribute to the improved flavour impact as is obtained by blending these two kinds of orange 
juice. Therefore, oreferred herein are beverages of which the orange juice component has a Brx/acid ratio 
cf from 11 to 13, an iso-citric content of at ^east 110 mg/l and preferably a citric acic content of at least tO 
anc is obtained by blending a first orange juice and a secona orange as described herein above. 



EXAMPLES 



Representee early-season Brazilian orange juices were analyzed for Brixacid ratio, isc-citFic acid 
content, anc citric acid content, as shown beiow: 



A_ Eariy-Seascr Orange Juices 



Brix/acid Iso-citric Citric 

30 ratio acid (mg/l) acid (g/l) 
Sample No, 

1 8.3 155.4 15.0 

3s 2 8-6 147.6 13.9 

3 9.8 132.2 12.1 

4 9.6 140.6 12.8 

5 9.5 140.6 12.6 



The sane analyses were carried out on representative late-seascn Brazilian orange juices, as shewn 
beiow: 
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B. Late-Season Oranae Juices 



Brix/acid Iso-citric Citric 

ratio acid (mg/l) acid (g/1) 

Sample No. 

1 13.7 77.8 9.3 

2 14.6 95.9 8.2 

3 12.8 91.9 8.1 

4 12.5 94.2 9,5 



An early-season orange juice simnar to those shown in Table A was bienced with a :ate-season orange 
20 juice similar to these shown in Table B in a 1:1 ratio. The resulting orange juice has a Brix'acid ratio of 12.1. 
an iso-citric acid content of 115.3 mg/l, and a citric acid content of 10.2 g/l. An orange juice rectar 
comprising 50% of this blend has a surprisingfy pieasant taste and strong orange juice flavcr mpact. 



25 Claims 

1. A beverage comorisirg an orange juice component which makes up from 10% to 100% of said 
beverage, characterized in that said orange juice component has a Brix/Acid ratio of from 11 to 13 and an 
iso-citric acid content of at east 110 mg/l of the orange juice component. 
jo 2. A beverage according to claim 1 wherein the orange juice component is a tiend of a first orange 

juice having a Brix/Acid ra:ic smaller than 10 and an iso-citric acid content of 130 mg/l cr greater and a 
second orange juice having a Brix/Acid ratio greater than 11 and an iso-citric acic content of iess than i GO 
mg/l. 

3 A beverage according to claim 2 wherein the orange juice component has a etne acid content of at 
35 least 10 g/l; the first orange juice has a citric acid content of at least 12, and the second orange ,uice "as a 

citric acid content of less than 9.5 g/l. 

4 A beverage according to any one of claims 1-3 wherein the orange juce component makes lo frcm 
10% to 60% of the beverage. 

5 A process ; or preparing a beverage comprising an orange juice component, comprising :he steo of 
■iQ blending a first orange juice having a Brix/Acid ratic smaller than 10 and an iso-citric acid zentent of 1 30 

mg/l or greater; and a second orange juice having a Brix/Acid ratio greater tnan 11 and an iso-citric acta 
content of 'ess than 100 mg/l. 

6 A process according to Claim 4 wherein the first orange juice component has a citric ac;a content of 
at least 10 g/l: the first orange iutce nas a citric acid content of at f east 12, anc the secend orange :u ce has 

js a citric acid content of less than 9.5 g/l. 

7 A process according to claim 5 or 6 wherein the orange juice component makes jp f rom 10% to 
100% of the beverage. 

3 A process according to ciaim 7 wnerem the orange juice component makes up from 10% to 3C% of 
the beverage. 
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^) Orange juice-containing beverage. 



5^ An orange juice containing beverage is dis- 
posed, wherein the crange juice component has a 
onx acid ratio of from 11 to 13, and an isc-citric actd 
content of at least :10 mg-l of the orange juice 
component. 

The orange .uice component is obtained by mix- 
ing two naturally occurring orange juices, typically 
pearly-season and late-seascn, respectively. 
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